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DAINTY SANDWICHES
FORM AN INVALUABLE HELP TO

THE HOUSEWIFE.

Solve Many Probleme That Ariae to
Plaguc the Buey Woman.Sug-

geetione That May Be New
to Readers.

The hbuaewife who learns the art of
tvaking dalnty sandwlchea ls always
jflaW well fortlfled
W^ t4w> a««108t the prob-

lem of what to
have for an infor-
mal tea. a little
supper In her own
dlning room after
the tbeater, or va-
rlety in her child s
lunch basket.

The bread used in maklng aand-
wlcbes should be close gralned and
not too fresh. The kind that ia
baked in round tins ls good. and for
cheese snd flah sandwlchea rye and
graham bread ia mostly used.

All the crusts should be cut from the
bread with a Bharp knlfe. freah butter
uaed which has been melted. and one
ahould avoid having the aandwichea
aoggy.
Made of Fleh.Pieces of fried hali-

but or any flrm unsalted flsh may be
made into deliclous aandwichea. Shred
the flah, seaaon aud mix thoroughly
with mayonnaise dresslng Spread on
toaated rye bread, garnlah with a blt
of watercreas and aerve.
An Indian Sandwich.Cut the white

meat ef a cooked chicken in small
piecea. Take the same quantlty of
bolled ham and four freshened ancho-
vioa and mince Mix two cupa of
velonte sauce with one dessertspoonfulBf curry powder thinned with a llttle
water. Stlr over the flre until it b*>
comaa a thlck aauce. Add the chlcken
and the bsm and the Julce of balf a
lemon. Cut ellces of bread and fry
them In butter until a light brown.
Spread on the mixture and cover the
sandwlchea. eerving while hot
Of Nuta and Cheese.Cse the meata

of Kngliah walnuta. pecana and al-
nionda. Cut into flne pieces and mix
with a cream cheeae. Spread the paste
on toaated crackers and aerve with
olivea.
Made of P*»anuta. Peanuts mlxed

with mayonnaise dresslng are popular.
and chopped olivea and amall crlap cu-
cumber plcklee seasoned with capera
and mlxed with mayonnaise are also
good.

Datea and flga chopped very flne and
mlxed with lemon Julce may be spr*»ad
on tbin allces of bread and spr;
with flnely chop|ied ntits An odd mix
ture for aandwlohes la OrteetaJ
aerved glnger soften.-d with ft little
cream. All kinds ef OBBdiad frults
may also be used for hTlmx

A Kitchen Adjunct
A uaeful artlcle for the kitchen ls a

small mlc: oooa in»w
to use lt. Sh.> will ;..
onee shown dafe» t tllat
*ro V 'hat sh.- win take

lai paiiiM in eaahtag U
The mlcroacop. is also BSefBI to .-x

b oaraBht, oorBBMsal
and other thlngs flfaBBa unless kept
ilrtlght. may be unpleasantly ln-

If part af thal Baaaaa in
'

from the gro<-. aBBBaei
so that if not in |.| (otidlrUm lt may '
be returned at one, th.- loss will be I
b's and not the hu^

Puree of Beets.
Wash and boll until tender slx red

beets. Ma*h through a sieve an<J sea-
son with two aaJtapoonfula of aalt and
one of pappai, 01 . >onful of
butter and one Kxatert onion. Pul one
quart of milh , add
ha,f a cn- Ba crtimba
two cloves ar..l .1 aaj leaf COOB lor
15 mlnutes. t:
1'our the aotip through a aieve and
.ier\«. arfta ;>f toaated Orataaaa1

Popped Wafers.
Slice a round IBB CBB1 roll of cream

Plaoa a slice of cheese on a
butter thin wafer and preai into the
cheese the half of an Fnglish wailnut
meat. If th* cheeae is the snappyklnd they wlll be deliclous with ale;
sre very pretty to look at.

Lemon Oumplinga.
Half a pound of bread crumbs. half

a pound of aaVaty I-hoppe.i suet. a guar-
ter of a pound of dried flour. the Had
and tbe Julce of one lemon aad two
«*gs. Mix all together well. form into
dumptlnga, tle in clotha and boll two
houra.

Mlnnehaha Fiiling.
One cup wbite stigar. wet with three

apoonfula of hot water. Boll until it
will wax when dropped into cold
water. then atir into lt the whltea of
two eggs, which have been well beat-
e»n, and one cup of chopped raisina.

Lyonoaiae Potatoes.
Cut cold boiled potatoes ln small

cubes and sprlnkle with sglt and pep-
per. Brown an onlon in a tablespoon-
fui of butter and add thV potatoes;
atlr and cook flve m'.nu^i A.ld a IftC
tle mlnced parv'ey and ae:

Sauaage Dumalmgi.
Boll four or flve potatoe- maah and

seaaon with aalt and pepper. add about
one-half cup of flour aod mMk to make
a thlck paate. R >n p ollt pour bot
water over one pound of sauaage and
take o<? the aklna. RolT each one ln a
<£iece of the porato crtiat and bake

grout ene hour. Have the crnst nicely
browned

Hard Sauce for Puddlng.
One cup powdered sugar. oue-quarter

cup buttet. cit-.arned; on«> txblespoon-
ful coffee. one teaspoonful of vanllla.

GET RIGHT KiND OF DUSTER
Subject of More inv,4rtance Than la

Genarally Coi.aidered.Cheeae
cloth tha Beat.

Not all houaekeepera reallze the
Importance of havlng the rlght klnd
of duster. They wlll get stlff calico
or iinty fabrics and rub them over
wooden furnifure. totally unconsclous
that they are not dolng their work.
Cbeesecloth makes the best general

duster for wood. sllk for fluc orna-
menta or pollshed surface and heavy
canton flannel for floors.
The chlef obJ«ctlon to the chaaaa

cloth duster is tbat lt must be bemmed.
soils eaally and soon gets slinky. A
substitute that ls qulte as good. llttle
more expensive and saves much tlme
ia to buy a supply of red bandana
handkerchlefs for use as dusters lf
these art* bought at wholesale they are
cheaper and can be disposed of among
one'a frlends
Mens old sllk handkerchlefs should

never be thrown away when worn and
thln. They ase Just the thing for dust-
Ing the pollshed surface of H
Ivory ornamenfs aud fine cblna and
glass brlc-a-brac.

Embrolderies and colored garmenta
should be ironed on the wrong alde.
Marble should he v»ashed with am-

monla and water rat her than with soap
and water.
A great many blcmishea on wall pa-

per may be removed wlth a rubber
on a lead pencll.

Drled lemon peel aprinkled over
ooala wlll de roy any disagreeable
odor about the house.
Combs soon warp and breah lf

waahed wlth water. A good atiff nail-
brush cleans them well.
The bureau drawer can be made to

open eaally and nolaeleaaly by rub-
bing lt wlth common soap.
To cool an oven whlle baklng never

leave the door open. but cool It by the
drafta or removlng one of the platea
over the oven.
An indla rubber hot water bottle ls

eastly cleaned. Waah lt well wlth
luke warm water and aoap. rubblng on
the soap with a pleee of flannel.
Kemove grease stalns by aaturatlng

the apots with alcohol rather than ben-
alne. Alcohol does not leave a rlag
around the apot afterward Waah with
cold water

Boa'on Baked Beana.
Waah one pint of llttle white beana

and cover ihera wlth warm water.
Soak over nlsht. in the morning draln
and cover BrttB BJagBtljl salted water;
cook until btadsr, but not broken;
draln and «;lr into them salt to taste.
two teaspoonfuis of dry tuustard and
a quarter cup of molaasea and a quar-
ter of a cup of hrown augar; put Into
a bean pot and ln the oaatar of tbe
beana put half a pound of fat aalt
pork deeply ptahasl la several places;
pour slowly Into the 1.. ans a pint of
bolllng water aad add ¦ Uttla more
aa th. put tha pot, .

covered. Into the art slow¬
ly for at least four or alx hours.
longer lf poealble

Stewed Rabbit.
To prepare the rabblts for stewlng,

remove the Internal organs. separatlngthe llver from them. Rtaaa In o<.|d
water. cur in plece* and Baaaoa wlth
a tablespoonful of salt and one-half
teaspoonful of l»ut t (j.arter
pound larding pork cut llne. ln a ket-
tle over the fire and fry to a Hght
hrown. Add s flnelv whnppas] o|lonand the rabbit pleces and cook for
half an hour over a alow flre. stirrlng
often. Sprinkle with a tahlespoonful
of flour. mlx with the meat and gravy,
pour in a pint of bol!in« water,
and slmmer -intil iaaa Just before
serving add the j-.iice of one-half a
lemon.

Uncooked French Cream Candy.
Break Into a bowl the whltes of as

many eggs as you thlnk you will need
for the amount of candy you wish to
make. Add as much cold water aa
you have egg whites. then stlr ln XXX
powdered or confectloners' sugar until
the mixture ls stlff enough to mold
into shape wlth the flngers. Flavor
wlth vanllla to taate and form lato
balls. cubes or losengea, as you wlsh.
Lay on plates or waxed paper to dry.
Do not use ordInary powdered sugar
or candy will be a faJlure lf you do.

Hot-Milk Sponge Cake.
Two aggs well beaten. one cup

sugar, one cup ftour, plnch of saJt, two
level teaapoona baking powder. Thla
makes a rather stiff dough. and muat
be beaten till creamy, then add gradu-
ally one-half cup hot milk, not boillng,
slmply hot, and one teaspoon lemon
sxtract. Bake in a moderate oven. In
a loaf tln. This is flne and qulte chean
also

How ta Boil Tumlpa.
Turnlpa. carrots, onlona and cabbagashould ba boiied fn a great daal of

water, taken ofl* lmmediately and
dralned. /
Too little water will tnra the dark.aad crercookiag deatroya tha taate.

Lamb Choas.
A remedy for woolly taate of lamb

chops Ruh chop thoroughly with a
preparatlon of lemon Julce and butter
in tha proportlon of one teaapoonful
of butter to two of lemon Julce. Broll
them; they are delictoue.

Drop Biecuit.
Take one quart flour. two heaplng

teaapoons baklng powder. two table
apoona melted butter or lard. Stlr in
eaough sweet mllk to make stin* bat-
ter. drop in hot gem pana and bake
ln qulok oven.

PADEREW3KI ANO THK PIQS.

"Padarewaki." aald an tnsurance
Baa, ' broke hia flnger nall laat month
aad eoUectad $5,000 ia accldent insur-

anee. Not bad.
"I compliraented Paderewskl on bls

fame at tbe time of tha accldenL He
laughed and told me modestly a stcry
tbat depreclated his fame.
"He aald that ha .takea a great ln-

terest ln live stock. On his estate ln
Poiaud he haa the beat varletles of
plgs, cattle, sheep. and chickens.
While tour!ng he never neglects an
opportunlty to add to this flne colleo-
tion.

"In the we8t. once, he got an ageut
to buy him SO plgs of a breed that had
taken a lot of flrsts and blue ribbons.
A week or two after the purchase he
unexpectedly went west himself. and.
of course, motored out to the farm
where his new pigB were. Ha wanted
to look them over.
'The farmer, somehow, didn't catch

his name. but be ahowed Paderewskl
his prlse plgs. and he polnted out
with a good deal of pride tbe 50 that
had Just been aold.

*"1ue plgs, them.' he said. heartily.
*Aa ^ne a lot of plgs as you'll see ln a
month's travel. I've Just sold 'em. by
the way. to Mr. Paderewskl. the fa-
mous pig deater from abroad.'"

The Mean Landlord.
Mrs. 1'ptown (to lady caller).I do

thlnk we've «ot the -neanest, most
penurious and grasping Sbylock of a
landlord that ever llved.
Caller.Why do you remaln here

then? Why not try some other place
if you don't llke the landlord?

Mrs. Uptown.That's Just it! He'a
that mean he won't let us get far
cnough behind with the rent so it Is
really any object to us to move..
iBaaaw

His Idea.
Church.They say that if a human

belng continued to grow at the rate
he does during his flrst year of life.
be would be over 6S foet tall at the
a«e of ten. What do you thlnk of
that?
Gotham.Why, I thlnk a boy would

have to put on long trouserS pretty
early ln life..Yonkers Statesman.

Had to Uae It.
Panga.I think 1*11 get married.
Wangs.You aurprlse me. I didn't

thlnk you had a glrl.
Banga.I haven't. but a fellow gave

me a wedding ring today in part pay
ment of a debt, and I've got to get
the worth of my money.

CIPHER CODE.

Old Tramp.Hlat. the deadly algn on
the gate post.
New Tramp.W-what Is lt. pard?
Old Tramp. C. 8 P.
New Tramp.AnJ what does dat

stand fer? Care; speclal police?
Old Tramp.Worae dan dat It

atanda for cooklngscbool pie!

Nont Whatever.
With baavball men and pugiliata
Now all tha rage,

What cliancr have people who can act
Upon the atace?

.Detrolt Free Praee.

Cauee for Grief.
Tall Actor.Ah. Rudolph. why that

aad expresslon?
Short Actor.I cannot help lt, me

lord. I shall dle ln the flrst act.
Tall Actor.Oh. it migbt be worae.
Short Actor.lt couldn't be. There

la a real chicken dlnner ln tbe aecond
act.

An Honeat Man.
"I never And any creara ln thla

mllk of youra," aald the lady cua-
tomer.
"Of course you don't, ma'am." re-

plled the honest milk dlspenser. "I
never adulterate my milk with any-
thing."

Fortunate.
"They say Miss Screacber Is a beau-

tiful slnger."
"It's a good thing she ls, for no

one would listen to the nolse she
makea If she weren't.".Princeton Tl-
ger.

Making Up for Loat Tlma.
Stranger (happening along) What'e

aN that loud wrangling about In there?
Sexton.The ladies. sir, are holding

an adjourned meeting in the silence
room..Chicago Trlbune.

Rather Undecided.
Sanford.So you're in leve with Miaa

Fairly? She'a a decided blonde lau't
she?
Chappy.Well. er. I can't aay that

she'a quite decided yet..Llfa.

Been Thers Before.
The Lawyer.The flrst thlng wa

atnat look Into.
The Cllent.ls my pocket. I under.

stand that.go ahead.

DifTorenca af Opinlon.
Vaatryman (maklng another attempt

to light his clgar).I don't llke theaa
noiseiesa matehea.

Rev. Dr. Honey well -1 do. I recelved
a fee of $50 once for marry ing a deaf
and dumb couple.

Extenuating Cireumatancea.
Attendant (in botanlcal gardens.

sternly).Don't you know |fs agalnat
the rules to pluck flowers In here?

Llttle Olrl.B b-b-but. slr. I thought
all that folka ln glaas bou.es shouldn't
do was to throw stonea.

With Sorrow to tha Grava
"Your boy may be sowing his wild

oats now, but hell t>e a comfort to yoaIn your old age."
Tbe deuce he wil!! lf be keeps oa

the way he ia for another year I aln't
golng to have any old age."

RECCIPT THAT CURCS
weak MCN-roee.

Sead Name aad Adktrem To-day-
You Can Have It J*re* and Be

Strong and Vigoeora*.

I have In my poaseaalon a prescrip-
tion for nervous debiltty. lack of vi-
gor. weakened manhood, falllng mem
ory and lame back. brooght on by
exceeses, unnatural drains or the fol-
liea of youth. that has . .red ao many
worn and nervous men rlght ln their
own homea.without any addltlonal
help or medlcine.that I thlnk every
man who wlshes to regaln hla manly
nower and vlrlllty. qulekly and «vuiet-
iy, ahould have a eopy. So, I have
determlned to aend a copy of the
prescriptlon, free of charge. ln a
plaln, enllnary aealed eavelope. to
any man who wlll write me for lu

This p escrlption comes from a
physician who haa made a apeclal
study of men, and I am convlnced lt
ls the surest-acttng rjbmbination for
the cure of deflclent manhood and
vlgor-fallure eveT put together.

I thlnk I owe lt to my fellow man
to send them a copy rn confldence. so
that any man. anywhere who is weak
and discouraged wUb repeated fall-
ures may atop drugging himself wlth
harmful patent modldnes, secure
what. I belleve. ia the qutckest-act-
«ns. restorative, upbulldlng, SPOT-
TOUCHINO remedy ever devised,and ao, cure himself at home quletlyand quickly. Juat drop me a Une
Uke thls: Dr. A. E. Roblnson. 3895
Luck Bldg.. Detrolt, Mlch., and I
will send you a copy of thls splendldreceipt, ln a plaln, ordlnary sealod
envelope. free of charge.

INCOME TAX AID
TO RENT PAYERS

Senator Root Admits it Could
Not Be Shifted.

HOW PROPERTY IS TAXED
New Yorker Showa by Statistica That
Tax on Real Eatate la Equivalent to
an Inceme Tax of Fifteen Per Cent.
Senator Bailey Condemns a Tax on

Occupation.
Washingtou. May 5.In the aenate.

during the debate on the propoaed in-
come tax. Mr. Root aubmltted atatia
tica to ahow the extant to whlch the
wealth of the country ia now taxed by
Btalea, counties and municipalities.

"It ia not a fact." said Mr. Root.
"that in this republic property does
not bear a very great proportlon of
the burden of taxatiea."
He gave flgurea to ahow that the

ad valorem taxes levied upon property
are at the rate of about thrce-quarters
of 1 per cent. which. he said. would
be equivalent to an income tax of 15
per cenL
He said that in New York state,

real eatate doea not yleld a aet In¬
come of nanre han 3V4 to 4 per cent.
so that he regarded thia tax aa rery
onaiderable
"Who. at laat. paya thla real eatate

tax.the real estate owner or the
renter?" aaked Mr. Borah.

Mr. Root replled that it waa im
poaed upon the property and paid by it
ln spite of any analysia that might be
made aa to where lt came from.
"But if the income tax exlated." in

terpoaed Mr Borah, "It would catch a
part of the tax that is shlfted to the
renter, would it not?"
"Yee; oh. yes," responded Mr. Root.
While he said he waa not argulng

against an income tax. Mr. Root
hegged senatora to remember "that
the property of the Fntted Statea now
bears a tax for the ?upport of govern-
ment in the Unlted Statea equal to
nearly elght tlmes the income tax
that they are proposing to assess
upon lt."
While challenglng Mr. Root to flnd

anythtng in hia remarka to the effect
that the property of the Unlted States
did not pay a tax. Mr. Bailey aaserted
that property did not even approxi-
mately contribute according to Its
value to the support of the federal
governraent. He declared tbat a tax
on an occupation couhl not be defend-
ed in any forum ln the world of v.on-
sclence and common saaae. It waa his
flrtn conviction. he said, that wealth
ought to bear the tax. "It la a mon-
atrous injuatico." ho inalated, "for a
man after belng compellod to wear a
sult of clothes to tax him for buying
it I thlnk it ls not aight that obe-
dience to Ood'a law. a law whlch made
oa hungry. should coeapel us to ap-
pease our appetltes and yet be charged
for the things whlch keep body aad
sonl togetber."

BOY FOUND UNCQNSCIOUS
Was ln Cuivert Three Day* Wlthout

Food or Water.
Pittsburg, May $.--Mlaalng three

days and aearched for by citlsena of
half a dosen towna, Mlchael, the alx-
year-old aon of Michacl Sinco. a miner
amployed at the Cllnton minea, waa
found Jying unconacloua at the bottom
of a cuivert near his father*a home.
The child had been wlthout food

aad water durlng all tbe tlme he waa
mlsstng. After a pbysician had work>
ad with him for hours it waa announc-
ad that the lad woald live.

AN AIRSHIP LINE
Zapaelin Ccncern to Open One For

TrafRc Next VBar.
Stuttgart. May »..At a meeting of

the Wurtemherg Aerlal league Count
Zeppe'in announced that a companywlth whlch the Zeppelin Alrahip Con-
Btruction company waa eoamected h«d
uadertaken to establlsh a regular line
of alrships between l.ucernc or Prled-
richahaven and north Qemaaay. 'i*he
line. the count aald. would be opened
for trafflc next year.

AS a time saver
THE CHAFING OlSH WILL BE
FOUND OF OISTINCT VALUE.

Eapeclally to Be Appreclated by the
Mother to Warm Baby'a Milk in

a Hurry . Some Diehee
Easily Prepared.

Tbe cbafing dlsh is valuable not only
as a graceful meaus of entertalnlng a

few ftiends of an

evenlng. but as a

time-savlng device
to the mother who
haa to get up ln

the night to heat baby'a milk. aud to
the business woman who dreads to go
out for her meals ln bad weather.
Then, too. the chaflng dish is in valua¬
ble of a Saturday or Sunday mornlng.when each member of the family comes
down at a dlfferent time for his eggaand coffee.
Everyone who owns a chaflng dlsh

knows how to make Weaat rabbit and
fudge. but there are some mpre novel
dishes for the informal llttle supper.The rucal ln of course not cor:
without a dalnty little table an.l a
frlliy whlte apron for the bostess; and
If she nossess the true instlnct of hon-
pltallty ahe wlll allow each guest to
have some part in the savory prepara-tlons.
Shrimps are good at this time of

year. A good way to prepare them is
to lay a good sized can of them in wa
ter and let simmer for 20 mii
then straln. and set the llquor aslde for
some future soup turecn. Next cut the
shrimps In half and chlll. maklng the
usual whlte sauce ln the blazer. addlng
a bay leaf and a blade of mace until lt
boilB, add the shrimps, and when thor-
oughly heated. serve.

If the shrimps are to be the chlef or
only hot dlsh. they may prove more
palatable If mixed with an equal q-ian-
tity af canned Krench peas. which are
added to the white sauce at the same
time with th.- BBltapa. lt la nlce to
serve this compound on cra< k
Curried oystcrs are another great

de'icacy. Theae are prepared by brown
ing one tablesponrul each af butter and
flour with one toaspoonful of curry
powder Add gradually one half cup
of rlch milk and one half cup of
btrained liqu<|- falea. Stir ." 1b mixture
until qulte thlck and. if desired. add a
few drops of lemon Julce. Drop
oyaters, carefully examr. it un¬
til they are plump and serve at one

If one haa on hand s respectable
remnant af col.l chicken or turkey. or
even of veal. an appetiztng chicken a
la McDonald ma> be produced. Cut the
meat into atrips. cut flrm. cold BBsaai
potato Into thln slices, cut one large
tniffle. if deslre.l, into atrips. and plaee
in the blazer with three tablespoonfula
of butter. Now pour on a cup aad a
half of milk. ae^aon with aalt and pep
per, and serve aa soon as ho: Blt* of
c.liry add to the flavor of the dlsh.
wh.iher coked with the milk or added
raw at the laat mlnute
Kggs with black butter are another

substantial aupper dlsh. The. reclpe
calla for three tablcspoonfula of but¬
ter, half a teaspoonful of vlnegar. aalt
and pepper to taste, and three or f.xir
.ggB aa you have room for them ln the,
blazer.

k the butter In the blaser until
it ia a dark brqwn.almost black.
Break ln the eggs then one at a time.
careful'y. U-st they should run, baate.
with the butter until they are done,
adding tbe Just hefore you
take them up. and sprinkle with i .

and aalt.

Tapioca Cream Without Egga.
Soak ln water tlll soft three round-

Ing tablespoonruN of pearl tapioca.
Put one plnt of milk. one half tea¬
spoonful of salt and the soaked tapl
oca, with the w;it. r in which it soaked.
in a doubl. boiler. Stlr often until
bolllng to prevent tho tapioca from
luniping. then only occaslonally till lt
g«»tg thlck. Then add sugar to taste.
about one-half cup. and oontinue boll
ing till the coasisteney of
cream. This usually takes about two
hours. When done remove from the
flre, flavor with one teaspoonful of
vaillla; stlr in a teaspoonful of but!
ter lf desired. and serve cold.

Removing Scorch.
An old aegro laundress ls responal-

ble for the followlng cure for bad
scorched placea caused by too hot
Irona: A half pint of vlnegar is put
on the stove ln a porcelain lined sauce-
pan. To this ls added the Julce of a
large onion and two ounces of fuller's
earth. The mixture ia boiled for flve
mlnutea. etralned. cooled and bottled.

In removing the scorch a little of
the mixture is put on a clean whlte
linen rag and rubbed over the scorched
place until it dlsappears. Several ap-plications may be necessary.

Two Suggeatlona.
Rub bread and meat boarda wlth

cut lemona. then waah with cold wa¬
ter. It ls mu< h better than scrubblng
or scraping.

If the upper part or edge of tha
saucepan la well buttered you wlll
flnd that chocolate. milk and other
llquids wlll not boll over.

String Bean Salad.
String aud waah one pint string

beana Boll tlll teeder In boillng salt-
ed water. Draln and when cold put In
a salad bowl. aeason wlth aalt. pepper
and papriki. pour one teaspoonful
salad off over, also onehaif cupful
vlnegxr, and serve.

To Pollsh Damp Shoes.
However damp boot» or shoes may

be tbey can be given a bl«;!i pollsh If
a drop or two of paraffin aaj be added
to i ie blackina. Tbla a»so j.i«»vents
the (Oatber from cracklng

THE JUNKET AND THE PASTY
Charactaristic Oishes of Cornwiall That

Ara FK to flerv* by Amir-
ican Cooks.

The Junkec.Dlclouary men are re»
apectfully informed that the word Jon-
ketlng aa signlfylng merrymaktng
aroae from the cns'om of Cornisk rtl-
lagera to wal'; o-it ln pleasure partlea

to farma, order junketa. bread and but¬
ter and tea and merrymake with all
their mlght while the Junketa were
setllng.
To make a junket put a pint of new

mllk In a presentable dish and stand
on the back of the stove until at blood
heat. Sweeten slightly. add a few
drops of any flavorlng preferred or
leave It wlthout flavoring. Add a tea¬
spoonful of rennet. obtalnable of gro-
cers and druggists. Stand away to cool
and "set." It should be smooth llke
clabber wlthout vlsible whey. Cream
may be scattered over the surface. or
sugar or nutmeg
The Pasty (peculiarly Cornlsh.).It

conslsts of a turnover ple, fllled wlth
raw heefsteak. onlon and potato.
chopped ln blts not lar^er than a
marble. Naturally onions and pota¬
toes must be cut thln to bake well.
Cornlsh pastry ls made of fine chopped
suet. floor and water. but Amerlcans
wlll profer their own pastry. Cerntah
fl«bermen llke to take. pastles out for
their suppers in the boats and indeed
it would be difficult to thlnk of any one
article so well suitod for plcnics.

SKIM MILK TO WASH LACE
Nothing Better Can Be Found. and

Ita Cheapness ls Also a Rec-
ommendation.

There |s nothln? so good to wash
lace as plenty or skim mllk It can be
had for small cost. so that the lace if
much Bathal can be p,it through ser-
eral fresh BBpnaMBs.

Most persons make the mMtake of
rlnsing out the mllk Instead do not
BM water at all and lron whlle stlll
damp. This glvaa just aaoaga etlff-
nesa. does away wlth the n«cesslty of
starch or gum arablc and pr'
llmpness that follows IS- the la
Ironed dry wlthout Ktlffenlng.
The best way to dry haM that you

do not wish to lron is to stretr-h it
tiKht on a table covered with a ejaaal
whlte cloth. pull out the edges and
pln into place wlth many afaa When
dry it wlll look soft and almost llke
new

Apricot Sherbet.
To make If. draln the Mquor from

a can of aprlcots and set bbbsW. Press
the frult through a colander. Soak a
tableapoonful gelatln for one half hour
in cold water then add a cupful of
bolllng water and atlr until dlsaolved.
Make a slrup by cooklng together two
eaadatfl of sugar and one of water.
straln the apricot juice. add to lt the
Jul> of two oranges or an orange and
a lemon. and turn over the pulp.
Then add the soaxed gelatln and the
sirup that ahould have been chilled.
Put Into the Iraaaar and when partlal-
ly froaen add the atlffiy whlpped
whites of two eggs and flnish the
freexlng

Dutch Appiacaka.
.irate two eggs; add the yolka to

a cuj.tul and a half of mllk. a table-
apoonfui of hutter melte.l and half a
teaspoonful of salt Mix and add two
cupfula of flour that have boen slfted
WHL H teaapoonfuls af baking
BOWdar, beat qulckly, fold in the *cll

n whlles of the eggs, and turn
Into a ahallow greaaed baking tin.

the top wlth apples that have
been p;.r.d OOrad and quartered. put-
ting the rounde.i sid.s up. aud dust
over wlth powdered sugar. Rake ln a
moderately qulck oven for half an
hour. or until the apples are tender.

with rfch cream

Indivldual Maat Pi«a.
To use m> cold roast heef or lamb,

grind the meat ip with a littie onion,
salt ami aappar, ta taste. Bad add a
¦ttfa | make it molst. Hutter
as many aBBB aa you will need. and
half fill them wlth tbe meat mlxture.
Then flll the cups up wlth mashed po-
tatoea. and sprlnkle Mta of butter on
the top. Put in the oven and bake un¬
til heated through I generally leave
them in about II minutes. Serve
tlpped out on a platter. wlth the left
over gravy poure.I over them. or lf
you have no'gravy, use tomato sauce.

Shred the Eggshells.
Kggshells put into the coffee wlth¬

out crushing aft.-r the beverage ia
made don't dear lt thoroughly. Wash
the oggshell carefully before breaklng
the egg.

In BMUrJag the coffee shred the sheli
flne with tbe flngers and mix wlth the
grouuds before pourlng on the water.
The result is a elear, dellclous looklng
cup wlth the use of even a small part
of a shell

Cottage Chease Pie.
One cup of fresh cottage cheese

mashed flne, two well beaten egg8 and
enough rich mllk or cream to make
the whole of the consistency of thin
batter, add a handfu] of eurrants and
flavor wlth nutmeg or clnnamon. Pour
over single crust as for custard pie
and bake in a moderate oven.

Flour Oumplings.
Mix together one pint flour. two tea-

spoons baking powder, one teaspoon
salt Stlr ln gradually one scant cup
of mllk to make soft dough. Drop by
spoonful into kettle. Contents muat
be bolllng Co*er closely and boll
ten minutes wlthout Uftlng cover.
Serve.

Makee Delicioua Flavor.
Some people llke the unsweeteaad

Juiee of a plneapple added to mayon¬
naise, aapeclally when the mayonnalae
ls used on a fruit aalad.

Dltterent Strata
The Irreslstlble hlgh handahakechanced to meet tbe Inimovabl^ :,.w

handsbake.
Whereupon they .jav*. each otherthe cold shake and pasaed on.Chica-

go Tribune.

Just aa Good.
Hia Elder Slster.Pbil. why don t

you wear cuffs?
Tlie Yoatb.Greai Scott. .Wll i do?Look at my panta lega w||| yOU?They're turnej up four inchea!.Chi-

eago Tribane.

Htr Pmrty.
"Jlm'a in love. ia. . 1 .*
' He nau«i be He Breaptad an Invt-

tation to a hrtdc* p-ir « vaaot ta>?ydon't play for s»ak*a"

MORE ABOUT MARY.

Mary had a llttle «o*t:
A bltly co*t. you know:

And avurywber* that Mary went
Tha goat w*a aura to go

Ha followed har to church ocm d*y.
Whlck dldn't look Juat ri«ht:

Tb* aasto* tried to put Mtn out.
Aad then ther* waa * ftght.

The bad »?r>« qutrklv a-athered round
Thejr rataad a ruaty ehaar

When BlUy charwad that good old
In froat, and flank. and r**r.

Ia valn tha aextnn yelled "Oet out'"
And Jumpad. and dodged. and klcked.

For Bltly bored rt*-ht ln. and tooo
He had th* ariton llcked,

And attll h« waan't aatisSad.
He attll! kept borlng In.

Ha rammed. and Jammed. and l*mmed»
*nd aaaaa

That good old man llke ain.

"What rr.akea him butt the aexton aof*
The bad boys askM. " 'Cauae why!

Th? aexton butted P.rat. you know!"
Poor Mary made

airo Tribune.

SOMETHING WRONG.

"Thls eyeglass \m no good at all. I
can't even see the hands of my watc-h.**

More About Mlm.
Of R-ard.-nlnK th* >tty man

< ifI III tli. un.l.-rat.,
' a to raise a crop

Bsaata on his hands.
K«iim.« t'lty Tlmes.

Qulte a Olffarence.
How dare you?" exclalma the

kngry compoaer to his critic "How
dare you. alr. charactertxe my mualo
as you have?"

"I don't underaf and you." demurs tbe
critic.
"You said that my rfaapsody In-

promptu was a hum tune'"
"Bum tunet oh. my good friend. I

aald no such thing? I said It waa a vav
grant melody." I

Ths New Way.
"I understand you klssed your wlf*.

several tlmes on leavlng th* house
thls mornlng?"

"Yes. that is a fact."
Wii\ Taa hnv.-tit Baaaai her for a

long tlme before, have you?"
' No. but we are about to get a dl-

BaMl I aaBM her to feel pU-aaant
about lt!"- Yonkers Mateaman

No Cauae for Comptamt.
"1 thought you *aid thla house had

an extra large back yard." said the
rroapective tonant.
"8o I did." answered the agent

*

"But lt la only four feet doep. by
actoal nieasurement." proteated th<

11," rejolne.l the wlly agent,
"the ordlnary yard is only three feet.
you know."

Fashion Among the Ruralftea. 1
Farni' ' «racious.John»

lg dragglng off my new

sprlng bonnet * What are you standingthere laughing at?
iawewa* . t wonder

he took It for a baaket ()f grub But
it's ao funny to aee my pig in your
poke.

Light on tha Subject.
"What's the matter. old man?"
"The matter, Qegarga, ls that my gas

bills are growing bigger and bigger
every month
"No wonder. Johnny; your wife haa

to sit up so late at nlght waitlng for
you to come home.".( hlcago Tribune.

And wh<«n his M c franka to him
A l.it ..f aardrn »

H* plantN f wuru t . ralaa
A apU-ndid erop of w.-.

hs-. Tribune,

Forgot That
Redd.Is it a fact that it costa yon

more to keep your automohile than lt
cost to buy it? *

Oreene.It is. /
"Well. I don't want anything that

costs more to keep than it does to
get."
"Why. you've got a wife, bavea't

your'.Yonkers Statesman.

The One on Earth.
The Joyous press agent has sent a

story to the music editor containingthia statement:
"Mme. Homer ls unlqne in the pro-fe- slon. In that she is happlly marriedand devoted to her huaband and chll¬dren ."

' Unlque! What a horrlble profeaaionlt 1st

Not Now.
Mra. Chugwater.Joalah. what lathe unwritteji law?
Mr. Chugwater.There lant anyIt'a been wrltten up in ai! the paperaTre told you that before.ChicagwTribune.

Whar* the Treubla Waa.
"Old chap. why don't you make aa

your mlnd to marry and aettle down?*
"Yon chump. it takea two mioda to

do^ that. and I haven't quite got Fre-
da's mlnd made up yet.".ChicagoTribune.

Thair Sehemc.
Mrs. Knicker.How do you induce

yosr cook to stay?
Mrs. Bocker.We give her an en-

gagemeut ring that baa to be re»
turned..harper's Baxar.

At the Bal* Game.
«3race.Who is tbai man they're all

Quau-rellng with?
Jack.Why. haa keeping the aeor*.
Orace.Oh! and won't he give lt up?.aVahemian Magaslne


